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Introduction 


A survey  of  these  course  materials  will  confirm  that  this  learning  package  has  been  specially  designed 
for  many  kinds  of  teachers  working  in  a variety  of  situations. 

In  Which  Category  Do  You  Fit? 

□ Small  Schools  Teacher 

□ inexperienced 

□ experienced,  but  in  other  subject  areas 

□ experienced  in  teaching  Tourism  Studies,  but  wanting  to  try  a different  approach 

□ Distance  Learning  Teacher 

□ travelling  to  schools  within  the  region 

□ using  facsimile  and  teleconferences  to  teach  students  within  the  region 

□ Large  Schools  Teacher 

□ inexperienced 

□ experienced  in  teaching  Tourism  Studies,  but  wanting  to  try  a different  approach 
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Because  these  materials  have  been  created  by  experienced  classroom  teachers  and  distance  learning 
specialists,  they  have  many  advantages  for  students  and  teachers,  regardless  of  the  situation. 


Advantages  for  Students  

Materials 

• incorporate  a strong  learner-centred 
philosophy 

• promote  such  qualities  in  the  learner  as 
autonomy,  independence,  and  flexibility 

• are  developed  through  media  that  suit  the 
needs  and  circumstances  of  the  learner 

• reflect  the  experiential  background  of 
Alberta  students 

• provide  opportunities  by  overcoming 
barriers  that  result  from  geographical 
location 

• promote  individualized  learning,  allowing 
learners  to  work  at  their  own  pace 


Advantages  for  Teachers  _ 

Materials 

• allow  teachers  maximum  teaching  time 
and  minimize  preparation  time 

• include  different  routes  through  the 
materials  to  suit  different  learners 

• incorporate  a wide  range  of  teaching 
strategies,  in  particular  those  using 
independent  and  individual  learning 

• deliver  curriculum  designed  by  education 
specialists  that  reflects  the  Alberta 
Learning  Program  of  Studies  with  an 
emphasis  on  Canadian  content 

• provide  learning  materials  that  are 
upwardly  compatible  with  advanced 
educational  technology 


Does  this  learning  package  sound  like  something  you  could  use? 

This  Learning  Facilitator’s  Manual  begins  with  an  overview  of  the  current  Career  and  Technology 
program.  This  summary  is  included  for  inexperienced  teachers  or  those  teachers  who  have  found 
themselves  teaching  Tourism  Studies  when  their  training  is  in  other  subject  areas.  This  brief 
description  is  not  meant  to  replace  the  Alberta  Learning  Guide  to  Standards  and  Implementation,  but 
rather  to  help  teachers  confirm  the  highlights  of  the  program. 


Other  parts  of  this  introduction  have  also  been  included  to  help  teachers  become  familiar  with  this 
learning  package  and  determine  how  they  might  want  to  use  it  in  their  classrooms. 


Beyond  the  introduction,  the  guide  itself  contains  answers, 
models,  explanations,  and  other  tips  generated  by  the  teachers 
who  authored  this  course. 

The  Student  Module  Booklets,  Assignment  Booklets,  and  LFMs 
are  the  products  of  experienced  classroom  teachers  and  distance 
learning  specialists.  It  is  the  hope  of  these  teachers  that  their 
experience  can  be  shared  with  those  who  want  to  take  advantage 
of  it. 
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Overview  of  Career  and  Technology  Studies 


Program  Philosophy 

Career  and  Technology  Studies  offers  all  students  important  learning  opportunities.  Regardless  of  the 
particular  area  of  study  chosen,  students  in  CTS  will 

• develop  skills  that  they  can  apply  in  their  daily  lives  now  and  in  the  future 

• refine  career-planning  skills 

• develop  technology-related  skills 

• enhance  employability  skills 

• apply  and  reinforce  learnings  developed  in  other  subject  areas 

In  CTS,  students  build  skills  they  can  apply  in  their  everyday  lives.  For  example,  in  the  CTS 
program,  particularly  at  the  introductory  levels,  students  have  the  opportunity  to  improve  their  ability 
to  make  sound  consumer  decisions  and  to  appreciate  environmental  and  safety  precautions. 

The  integration  of  careers  throughout  the  CTS  program  helps  students  make  effective  career 
decisions  and  target  their  efforts.  Students  in  CTS  will  have  the  opportunity  to  broaden  their 
knowledge  about  careers,  occupations,  and  job  opportunities  and  the  training  requirements  involved. 
As  well,  they  will  recognize  the  need  for  life-long  learning. 

Students  in  CTS  will  have  the  opportunity  to  use  and  apply  technology  and  systems  effectively  and 
efficiently,  which  involves 

• a decision  regarding  which  processes  and  procedures  best  suit  the  task  at  hand 

• the  appropriate  selection  and  skilled  use  of  the  tools  or  resources  that  are  available 

• an  assessment  and  management  of  the  impact  that  the  use  of  the  technology  may  have  on 
themselves,  on  others,  and  on  the  environment 

Overview  of  the  Tourism  Studies  Strand 

Strand  Rationale 

Tourism  is  a series  of  human  interactions.  Travellers  who  become  tourists  may  have  different 
purposes  for  moving  between  locations,  including  visiting  family  and  friends,  attending  a business 
meeting,  and  enjoying  leisure  activities.  Learning  and  participating  in  tourism  activities  helps  people 
to  develop  an  appreciation  for  the  world  and  its  people.  It  has  been  said  that  tourism  is  the  industry  of 
peace;  tourism  promotes  an  understanding,  acceptance,  and  appreciation  of  others. 

Tourism  is  one  of  Alberta’s  fastest  growing  industries.  As  the  third  largest  industry  in  Alberta, 
tourism  employs  100  000  people  and  generates  $2.5  billion  in  revenues.  Tourism  is  expected  to  be 
one  of  the  top  revenue  generators  in  the  province. 
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Tourism  is  a sustainable  industry.  It  encompasses  business,  organizations,  labour,  and  government 
agencies  that  totally  or  in  part  provide  the  means  of  transportation,  goods,  services,  accommodation 
and  other  facilities,  programs,  and  resources.  Effective  communication  skills,  an  ability  to  anticipate 
and  satisfy  guest  needs,  and  a professional  appearance  and  behaviour  are  basic  needs  in  whatever 
career  paths  students  choose.  Tourism  Studies  can  provide  relevant,  practical  situations  for  students 
to  develop  and  demonstrate  these  important  skills. 

Tourism  Studies  provides  students  with  a broad  awareness  of  the  economic,  social,  and 
environmental  impact  of  tourism  in  the  province  of  Alberta.  Students  will  develop  an  understanding 
of  the  present  and  potential  economic  contributions  of  tourism  in  the  context  of  their  community, 
Alberta,  Canada,  and  the  world.  However,  the  impact  of  tourism  can  destroy  the  physical  and  cultural 
resources  that  are  the  heart  of  the  industry. 

Creative  and  responsible  decisions  made  at  the  local  level  can  translate  into  social,  cultural,  and 
economic  benefits  for  the  entire  community.  As  future  employees,  business  owners,  and  citizens, 
students  will  benefit  from  a better  understanding  of  the  importance  and  implications  of  tourism 
development  and  activities. 

Tourism  Studies  provides  the  opportunity  for  students  to  link  concrete  and  psychomotor  learning  to 
abstract,  cognitive  levels  of  learning.  By  developing  basic  and  career-specific  knowledge,  skills,  and 
attitudes,  students  will  have  the  flexibility  to  adapt  to  a variety  of  situations. 

Within  the  philosophy  of  Career  and  Technology  Studies,  students  in  Tourism  Studies  will 

• demonstrate  an  appreciation  for  Alberta’s  cultural  and  environmental  heritage  and  the 
importance  of  protecting  and  preserving  it  for  future  generations 

• explain  the  development  of  the  tourism  industry  in  Alberta  and  its  impact  on  the  province’s 
present  and  future  economic,  social,  and  environmental  well-being 

• demonstrate  pride  in  the  local  community  and  in  Alberta  by  studying,  promoting,  and 
participating  in  tourism  activities 

• describe  the  importance  of  tourism  activities  for  promoting  greater  understanding  and  respect 
for  cultures  and  individual  differences 

• exhibit  the  knowledge,  skills,  and  attitudes  of  quality  guest  service  and  hospitality  that  are 
applicable  to  personal,  community,  and  career  roles 

• use  organizational  and  resource-management  skills  applicable  to  personal  and  career  roles  by 
planning  and  facilitating  real  or  simulated  tourism  events  in  the  school  and  community 

• demonstrate  individual  responsibility,  self-management,  and  self-esteem  through  a variety  of 
practical,  relevant  learning  activities 
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• use  creative-thinking  skills  including  problem  solving,  decision  making,  idea  generation, 
synthesis,  and  outcome  prediction 

• access,  interpret,  and  evaluate  tourism  information  and  communicate  this  information  using  a 
variety  of  methods 

• use  interpersonal  skills,  including  teamwork  and  leadership  abilities,  through  a wide  range  of 
group  and  class  activities  both  of  practical  application  in  the  tourism  industry  and  of  more 
general  social  and  citizenship  value 

• demonstrate  knowledge  and  understanding  of  the  scope  of  occupations  and  career  paths  in  the 
tourism  industry  and  of  industry  standards 

Strand  Organization 
Themes 

Courses  in  Tourism  Studies  have  been  grouped  into  five  themes  that  represent  sectors  of  the  tourism 
industry: 

• Nature  of  the  Industry 

• Food 

• Accommodation 

• Travel 

• Attractions 

The  Nature  of  the  Industry  theme  provides  students  with  essential  background  information  about 
tourism.  One  course,  Quality  Guest  Service,  offers  certification  opportunities. 

The  Food  theme  contains  courses  related  to  the  food-and-beverage  sector  of  the  tourism  industry, 
essentially  dealing  with  “front  of  the  house”  or  service  activities  in  food  establishments. 

The  Accommodation  theme  contains  courses  related  to  the  accommodation  sector  of  the  tourism 
industry,  which  ranges  from  five-star  hotels  to  bed-and-breakfast  and  campground  operations. 

The  Travel  theme  includes  the  retail  travel  sector,  travel  information  services,  and  tourism 
geography. 

The  Attractions  theme  encompasses  natural  attractions  (for  example,  mountains,  lakes,  and  parks), 
human-made  attractions  (festivals,  museums,  and  theme  parks)  and  recreation  areas. 
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Concepts/Levels 

As  with  other  CTS  curricula,  the  Tourism  Studies  curriculum  is  organized  into  three  levels  of 
learning:  introductory,  intermediate,  and  advanced. 

Each  level  of  Tourism  Studies  has  major  concepts  on  which  courses  have  been  developed.  The 
concepts  developed  at  the  introductory  level  are 

• the  organizational  structure  of  the  tourism  industry 

• local  and  regional  tourism  attractions  and  ventures 

• the  appreciation  and  preservation  of  the  environment 

• the  appreciation  of  cultural  diversity 

• quality  guest  service 

• the  ensuring  of  safety  and  security  of  the  guest 

• career  opportunities 

The  concepts  developed  at  the  intermediate  level  are 

• the  planning,  organizing,  and  facilitating  of  tourism  events 

• the  management  of  resources 

• the  development  of  research  skills 

• participation  as  a team  member 

• skills  in  presentation  and  communication 

The  concepts  developed  at  the  advanced  level  are 

• basic  business  and  promotion  in  tourism 

• the  designing  of  service  standards  and  strategies 

• the  creation  of  marketing  and  venture  plans 

• employment  and  business  opportunities  and  entrepreneurship 

• the  creation  of  tourism  development  plans 
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The  Tourism  Studies  Strand 
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Food  Functions 
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Tourism  Destinations  I 
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Tourism  Destinations  2 
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Prerequisite  Recommended  sequence 

Some  of  these  courses  may  not  yet  be  in  a distance  learning  format 
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Course  Descriptions 

TOU  1010:  The  Tourism  Industry 

Students  analyse  the  organizational  structure  of  the  tourism  industry  at  local  and  provincial  levels  and 
investigate  employment  opportunities  in  tourism. 

TOU  1020:  People  and  Places 

Students  design  strategies  for  maintaining  and  enhancing  the  well-being  of  tourists,  including 
individuals  and  groups  such  as  families,  and  for  preserving  the  cultural  and  environmental  heritage  of 
a tourism  area. 

TOU  1030:  Quality  Guest  Service 

Students  demonstrate  the  knowledge,  skills,  and  attitudes  of  quality  guest  service  including 
hospitality,  effective  communication,  and  workplace  safety. 

TOU  1040:  The  Food  Sector 

Students  evaluate  food-service  establishments,  explain  basic  food-handling  principles,  demonstrate 
satisfactory  skills  of  food  service,  and  adapt  service  standards  to  meet  the  needs  of  guests. 

TOU  1050:  The  Accommodation  Sector 

Students  research  accommodation  options  available,  discuss  basic  principles  of  the  accommodations 
industry,  and  develop  service  strategies  for  handling  individual  guest  requirements. 

TOU  1060:  The  Travel  Sector 

Students  research  a variety  of  travel  services,  demonstrate  basic  travel  information  and  promotion 
skills,  and  investigate  career  opportunities  in  providing  travel  information. 

TOU  1070:  The  Attractions  Sector 

Students  analyse  and  compare  the  natural,  cultural,  and  recreational  attractions  available  in  Alberta, 
develop  strategies  to  maintain  the  well-being  of  guests,  and  investigate  employment  opportunities  in 
these  areas. 

TOU  2010:  Tourism  Events 

Students  plan,  organize,  facilitate,  and  evaluate  a tourism  event  in  the  school  or  community. 

TOU  2040:  Food  Functions 

Students  learn  the  knowledge  and  skills  of  serving  food  for  a food  function  that  they  have  planned  to 
meet  the  needs  of  a client. 
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TOU  2050:  Meetings  and  Conferences 

Students  learn  to  develop  a meeting  plan,  to  facilitate,  and  evaluate  the  success  of  the  meeting  plan, 
and  to  investigate  opportunities  in  meeting  and  convention  planning. 

TOU  2060:  Tourism  Destinations  1 

Students  demonstrate  knowledge  of  world  tourism  geography  by  presenting  travel  information  about 
North  America  and  at  least  one  other  world  region. 

TOU  2070:  Tourism  Destinations  2 

Students  demonstrate  knowledge  of  world  tourism  geography  by  presenting  travel  information  about 
at  least  four  major  tourism  regions  of  the  world. 

TOU  2080:  Travel  Planning 

Students  create  and  evaluate  an  Alberta  tour  package  and  an  international  travel  package  including 
itinerary,  tour  and  attractions  information,  and  traveller  information. 

TOU  2090:  Tourism  Interpretation  1 

Students  evaluate  the  different  types  of  interpretation  media  and  demonstrate  the  basic  skills  of  an 
information  attendant  by  conducting  an  interpretation  program  for  a tourism  activity. 

TOU  2100:  Tourism  Interpretation  2 

Students  create,  implement,  and  evaluate  interpretation  programs  for  both  conducted  and  non- 
conducted  activities  and  demonstrate  the  skills  of  an  effective  leader  in  a conducted  activity. 

TOU  3030:  Food-Service  Operations 

Students  relate  trends  and  issues  in  food  service  to  industry  activity,  design  food-service  strategies, 
and  present  a marketing  or  venture  plan  for  a food-service  business. 

TOU  3040:  Hotel/Motel  Operations 

Students  demonstrate  correct  check-in  and  check-out  procedures,  research  the  organization  of  a large 
hotel,  analyse  marketing  strategies,  and  present  a marketing  plan  for  a hotel  department. 

TOU  3050:  Alternative  Accommodations 

Students  research  and  discuss  issues  related  to  alternative  accommodations,  develop  a service 
strategy  and  standards,  and  present  a venture  or  marketing  plan  for  an  alternative  accommodation 
business. 
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TOU  3060:  Travel  Agency  Operations 

Students  research  the  operation  of  a travel  agency  and  the  role  and  work  activities  of  a travel  agent 
and  present  a marketing  or  venture  plan  for  a travel  agency. 

TOU  3070:  Reservations  and  Ticketing 

Students  process  travel  reservations  using  a computer  reservation  system,  develop  an  itinerary,  and 
provide  the  traveller  with  information  related  to  the  itinerary/destination. 

TOU  3080:  Air  Transportation 

Students  research  and  report  on  the  organization  and  operation  of  a major  airline  and  present  a 
marketing  plan  for  an  airline. 

TOU  3090:  Surface  Transportation 

Students  research  the  business  operations  and  career  opportunities  of  rail,  motor  coach,  auto,  and 
cruise  industries  and  present  a variety  of  marketing  strategies  for  a transportation  industry. 

TOU  3100:  Attractions  Operations 

Students  analyse  the  economic,  social,  cultural,  and  environmental  impact  of  attractions  operations 
and  present  a marketing  or  venture  plan  for  an  attractions  development. 

TOU  3110:  Adventure  and  Ecotourism 

Students  analyse  the  economic,  social,  and  environmental  factors  that  influence  the  development  plan 
for  an  adventure  or  ecotourism  venture,  and  compare  management  issues  for  different  types  of 
recreation  areas. 
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Planning  for  Instruction 


CTS  provides  increased  opportunity  for  junior  and  senior  high  schools  to  design  courses  based  on  the 
needs  and  interests  of  their  students  and  the  circumstances  within  the  school  and  community.  Some 
strands  may  be  appropriately  introduced  at  the  junior  high  school  level.  Other  strands  are  more 
appropriately  introduced  at  the  senior  high  school  level. 

Planning  for  CTS 

Defining  Courses 

Each  course  was  designed  for  approximately  seventeen  to  twenty-five  hours  of  instruction.  However, 
this  time  frame  is  only  a guideline  to  facilitate  planning.  The  CTS  curricula  are  competency  based, 
and  the  student  may  take  more  or  less  time  to  gain  the  designated  competencies  within  each  course. 

Course  selection  and  sequencing  must  consider  the  course  parameters,  which  define 

• prerequisites  and  corequisites  (entry-level  competencies) 

• instructional  qualifications,  if  specialized 

• equipment  and  facility  requirements,  if  specialized 

Degree  of  Flexibility 

The  CTS  program,  while  designed  using  the  one-credit  course  structure  to  facilitate  flexible 
timetabling  and  instmctional  delivery,  does  not  mandate  the  degree  of  flexibility  a school  or  teacher 
will  offer.  The  teacher  and  school  will  determine  the  degree  of  flexibility  available  to  the  student. 
Within  the  instructional  plan  established  by  the  school,  the  student  may 

• be  given  the  opportunity  to  progress  at  a rate  that  is  personally  challenging 

• have  increased  opportunity  to  select  courses  that  develop  competencies  he  or  she  finds  most 
relevant 

Basic  Competencies 

Career  and  Technology  strands  were  designed  to  stand  alone  or  to  be  integrated  with  other  strands  for 
a customized  course  of  studies  to  meet  student  needs. 

Two  sets  of  basic  competencies  follow.  The  first  set  is  the  Basic  Competencies  Reference  Guide 
from  the  CTS  Guide  to  Standards  and  Implementation.  This  guide  may  be  used  by  teachers  who  are 
in  contact  with  students  in  a classroom  situation. 

The  second  set,  Basic  Competencies  for  Distance  Learners,  is  a modification  for  distance  learning 
students  of  the  Basic  Competencies  Reference  Guide. 
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Basic  Competencies  Reference  Guide 


The  following  chart  outlines  basic  competencies  which  students  will  endeavour  to  develop  and  enhance  in  each  of  the  CTS  strands  and 
courses.  A student’s  basic  competencies  should  be  assessed  through  observations  involving  the  student,  teacher(s),  peers,  and  others  as 
they  complete  the  requirements  for  each  course.  In  general,  there  is  a progression  of  task  complexity  and  student  initiative  as  outlined  in 
the  Development  Framework*.  As  students  progress  through  Stages  1, 2, 3,  and  4 of  this  reference  guide,  they  build  on  the 
competencies  gained  in  earlier  stages.  Students  leaving  high  school  should  set  themselves  a goal  of  being  able  to  demonstrate  Stage  3 
performance. 

Suggested  strategies  for  classroom  use  include  the  following: 


• having  students  rate  themselves  and  each  other  • tracking  growth  in  various  CTS  strands 

• using  reflective  conversation  between  teacher  and  student  • highlighting  areas  on  which  to  focus 

• highlighting  areas  of  strength  • building  a student’s  portfolio 


Stage  1 — The  student: 

Stage  2 — The  student: 

Stage  3 — The  student: 

Stage  4 — The  student: 

Managing  Learning 

• comes  to  class  prepared  for 
learning 

• follows  basic  instructions  as 
directed 

• acquires  specialized  knowledge, 
skills,  and  attitudes 

• identifies  criteria  for  evaluating 
choices  and  making  decisions 

• uses  a variety  of  learning 
strategies 

w w 

• follows  instructions  with  limited 
direction 

• sets  goals  and  establishes  steps 
to  achieve  them  with  direction 

• applies  specialized  knowledge, 
skills,  and  attitudes  in  practical 
situations 

• identifies  and  applies  a range  of 
effective  strategies  for  solving 
problems  and  making  decisions 

• explores  and  uses  a variety  of 
learning  strategies  with  limited 
direction 

• follows  detailed  instructions  on 
an  independent  basis 

• sets  clear  goals  and  establishes 
steps  to  achieve  them 

• transfers  and  applies  specialized 
knowledge,  skills,  and  attitudes 
in  a variety  of  situations 

• uses  a range  of  critical-thinking 
skills  to  evaluate  situations,  solve 
problems,  and  make  decisions 

• selects  and  uses  effective 
learning  strategies 

• co-operates  with  others  in  the 
effective  use  of  learning 
strategies 

• > ► 

• demonstrates  self-direction  in 
learning,  goal  setting,  and  goal 
achievement 

• transfers  and  applies  learning  in 
new  situations;  demonstrates 
commitment  to  life-long  learning 

• thinks  critically  and  acts  logically 

to  evaluate  situations,  solve  i 

problems  and  make  decisions 

• ► ► 

• provides  leadership  in  the 
effective  use  of  learning 
strategies 

Managing  Resources 

• adheres  to  established  timelines; 
uses  time/schedules/planners 
effectively 

• uses  information  (material  and 
human  resources)  as  directed 

• uses  technology  (facilities, 
equipment,  supplies)  as  directed 
to  perform  a task  or  provide  a 
service 

• maintains,  stores,  and/or  disposes 
of  equipment  and  materials  as 
directed 

• creates  and  adheres  to  timelines 
with  limited  direction;  uses  time/ 
schedules/planners  effectively 

• accesses  and  uses  a range  of 
relevant  information  (material 
and  human  resources)  with 
limited  direction 

• uses  technology  (facilities, 
equipment,  supplies)  as 
appropriate  to  perform  a task  or 
provide  a service  with  minimal 
assistance  and  supervision 

• maintains,  stores,  and/or  disposes 
of  equipment  and  materials  with 
limited  assistance 

• creates  and  adheres  to  detailed 
timelines  on  an  independent 
basis;  prioritizes  tasks;  uses  time/ 
schedules/planners  effectively 

• accesses  a range  of  information 
(material  and  human  resources) 
and  recognizes  when  additional 
resources  are  required 

• selects  and  uses  appropriate 
technology  (facilities,  equipment, 
supplies)  to  perform  a task  or 
provide  a service  on  an 
independent  basis 

• maintains,  stores,  and/or  disposes 
of  equipment  and  materials  on  an 
independent  basis 

• creates  and  adheres  to  detailed 
timelines;  uses  time/schedules/ 
planners  effectively,  prioritizing 
tasks  on  a consistent  basis 

• uses  a wide  range  of  information 
(material  and  human  resources)  in 
order  to  support  and  enhance  the 
basic  requirement 

• recognizes  the  monetary  and 
intrinsic  value  of  managing 
technology  (facilities,  equipment, 
supplies) 

• demonstrates  effective  techniques 
for  managing  facilities, 
equipment,  and  supplies 

Problem  Solving  and  Innovation 

• participates  in  problem  solving  as 
a process 

• learns  a range  of  problem-solving 
skills  and  approaches 

• practises  problem-solving  skills 
by  responding  appropriately  to  a 
clearly  defined  problem,  specified 
goals,  and  constraints  by 

- generating  alternatives 

- evaluating  alternatives 

- selecting  appropriate 
altemative(s) 

- taking  action 

• identifies  the  problem  and  selects 
an  appropriate  problem-solving 
approach,  responding 
appropriately  to  specified  goals 
and  constraints 

• applies  problem-solving  skills  to 
a directed  or  a self-directed 
activity  by 

- generating  alternatives 

- evaluating  alternatives 

- selecting  appropriate 
altemative(s) 

- taking  action 

• thinks  critically  and  acts  logically 
in  the  context  of  problem  solving 

• transfers  problem-solving  skills 
to  real-life  situations  by 
generating  new  possibilities 

• prepares  implementation  plans 

• recognizes  risks 

• identifies  and  resolves  problems 
efficiently  and  effectively 

• identifies  and  suggests  new  ideas 
to  get  the  job  done  creatively  by 

- combining  ideas  or 
information  in  new  ways 

- making  connections  between 
seemingly  unrelated  ideas 

- actively  seeking  out 
opportunities 
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Communicating  Effectively 

• uses  communication  skills;  e.g., 
reading,  writing,  illustrating, 
speaking 

• uses  language  in  appropriate 
context 

• listens  to  understand  and  learn 

• demonstrates  positive 
interpersonal  skills  in  selected 

! contexts 

• communicates  thoughts, 
feelings,  and  ideas  to  justify  or 
challenge  a position  using 
written,  oral,  and  visual  means 

• uses  technical  language 
appropriately 

• listens  and  responds  to 
understand  and  learn 

• demonstrates  positive 
interpersonal  skills  in  many 
contexts 

• prepares  and  effectively  presents 
accurate,  concise,  written,  visual, 
and/or  oral  reports  providing 
reasoned  argument 

• encourages,  persuades, 
convinces,  or  otherwise 
motivates  individuals 

• listens  and  responds  to 
understand,  learn,  and  teach 

• demonstrates  positive 
interpersonal  skills  in  most 
contexts 

• negotiates  effectively  by  working 
towards  an  agreement  that  may 
involve  exchanging  specific 
resources  or  resolving  divergent 
interests 

• negotiates  and  works  towards  a 
consensus 

• listens  and  responds  to 
understand,  learn,  teach,  and 
evaluate 

• promotes  positive  interpersonal 
skills  among  others 

Working  with  Others 

• fulfills  responsibility  in  a group 
project 

• works  collaboratively  in 
structured  situations  with  peer 
members 

• acknowledges  the  opinions  and 
contributions  of  others  in  the 
group 

• — > ► 

• co-operates  to  achieve  group 
results 

• maintains  a balance  between 
speaking,  listening,  and 
responding  in  group  discussion 

• respects  the  feelings  and  views 
of  others 

• seeks  a team  approach  as 
appropriate  based  on  group  needs 
and  benefits;  e.g.,  idea  potential, 
variety  of  strengths,  sharing  of 
work  load 

• works  in  a team  or  group: 

- encourages  and  supports  team 
members 

- helps  others  in  a positive 
manner 

- provides  leadership/ 
followership  as  required 

- negotiates  and  works  toward 
consensus  as  required 

• leads,  where  appropriate, 
mobilizing  the  group  for  high 
performance 

• understands  and  works  within  the 
context  of  the  group 

• prepares,  validates,  and 
implements  plans  that  reveal  new 
possibilities 

Demonstrating  Responsibility 

Attendance 

• demonstrates  responsibility  in 
attendance,  punctuality,  and  task 
completion 

Safety 

• follows  personal  and 
environmental  health-and-safety 
procedures 

• identifies  immediate  hazards  and 
their  impact  on  self,  others,  and 
the  environment 

• follows  appropriate/emergency 
response  procedures 

Ethics 

• makes  personal  judgements 
about  whether  a certain 
behaviour/action  is  right  or 
wrong 

T W W 

r W W 

• recognizes  and  follows  personal 
and  environmental  health-and- 
safety  procedures 

• identifies  immediate  and 
potential  hazards  and  their 
impact  on  self,  others,  and  the 
environment 

• w w 

• establishes  and  follows  personal 
and  environmental  health-and- 
safety  procedures 

• transfers  and  applies  personal 
and  environmental  health-and- 
safety  procedures  to  a variety  of 
environments  and  situations 

• W W' 

T w w 

• assesses  how  personal 
judgements  affect  other  peer 
members  and/or  family;  e.g., 
home  and  school 

• assesses  the  implications  of 
personal/group  actions  within 
the  broader  community;  e.g., 
workplace 

• demonstrates  accountability  for 
actions  taken  to  address 
immediate  and  potential  hazards 

• analyses  the  implications  of 
personal/group  actions  within 
the  global  context 

• states  and  defends  a personal 
code  of  ethics  as  required 

• Developmental  Framework 

• Simple  task 

• Structured  environment 

• Directed  learning 

• Task  with  limited  variable 

• Less- structured  environment 

• Limited  direction 

• Task  with  multiple  variables 

• Flexible  environment 

• Self-directed  learning, 
seeking  assistance  as  required 

• Complex  task 

• Open  environment 

• Self -directed/self -motivated 
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Basic  Competencies  for  Distance  Learners 


Eight  basic  competencies,  identified  by  the  following  icons,  are  developed  in  each  strand,  though 
they  may  not  necessarily  appear  in  each  course. 


Careers 


Teamwork 


Careers:  identify  appropriate  career  linkages  within  the  strand  being  studied 


Communication:  effectively  present  concise  written,  visual,  and  oral 
communications 


Ethics:  make  judgements  about  whether  behaviour  is  right  or  wrong  on 
personal,  community,  and  global  levels 


Innovation:  recognize  opportunities/problems  and  identify  and  suggest  new  ideas 


Safety:  assess  potential  risks,  and  follow  personal  and  environmental  safety 
procedures 


Task  Management:  demonstrate  an  ability  to  locate  and  use  resources  and  to  use 
time  effectively 


Teamwork:  work  towards  goals  co-operatively,  collaboratively,  or 
independently,  and  acknowledge  the  opinions  of  others 


Technology:  effectively  use  technology  when  required 


These  icons  will  indicate  to  students  and  learning  facilitators  that  a basic  competency  has  been 
identified  in  the  activity  offered  to  the  students. 
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Structure  of  the  Learning  Package 


Basic  Design 


This  learning  package  involves  many  other  components  in  addition  to  this  Learning  Facilitator’s 
Manual.  This  course  includes  at  least  two  print  components:  a Student  Module  Booklet  and  an 
Assignment  Booklet. 

Student  Module  Booklet 


The  Student  Module  Booklet  contains  guided  activities  that  instruct  students  in  a 
relevant,  realistic  setting.  Within  the  framework  of  Career  and  Technology  Studies, 
one  course  equals  one  credit. 

This  booklet  has  been  specially  designed  to  promote  such  qualities  in  the  learner  as 
autonomy,  independence,  and  flexibility.  The  writer  has  incorporated  such  teaching 
strategies  as  working  from  the  concrete  to  the  abstract,  linking  the  old  to  the  new, 
getting  students  actively  involved,  and  using  advance,  intermediate,  and  post 
organizers.  Many  other  techniques  are  used  to  cater  to  individual  learning  styles 
and  preferences.  The  booklet  has  been  designed  to  include  a variety  of  pathways 
and  options  because  it  is  intended  for  a broad  range  of  use  within  and  beyond 
Alberta. 


Contents 

Overview 

Assessment 

Section  1 

Activity  1 
Activity  2 
etc. 

Section  2 
Activity  1 
Activity  2 
etc. 


Summary 


Appendix 


The  structure  of  the  Student  Module  Booklet  follows  a systematic  design.  The 
booklet  begins  with  a detailed  table  of  contents  that  shows  the  students  all  of  the 
main  steps;  this  page  acts  as  an  organizer  for  students.  The  Overview  introduces 
the  course  topic  or  theme  and  includes  a graphic  representation  to  help  visual 
learners  and  poor  readers.  This  introduction  also  includes  an  assessment  statement, 
so  students  are  informed  of  the  weightings  of  each  assignment. 

The  body  of  the  Student  Module  Booklet  is  made  up  of  two  or  more  closely  related 
sections.  Each  section  contains  student  activities  that  develop  skills  and  knowledge 
centred  around  a theme.  The  activities  may  include  print,  audio,  video,  computer, 
or  Internet  involvement.  Computer  and  Internet  activities  are  optional.  At  times, 
the  student  and  the  learning  facilitator  are  allowed  to  choose  the  activity  that  best 
suits  the  student’s  needs  and  interests.  Each  section  also  includes  other  activities 
such  as  the  Extra  Help  and  Enrichment  as  optional  pathways.  This  flexibility  caters 
to  each  student’s  personal  situation. 


Following  the  last  section  is  a summary  that  focuses  on  the  skills  and  strategies 
that  the  student  has  learned.  The  Student  Module  Booklet  ends  with  an  Appendix 
that  includes  a Glossary  and  Suggested  Answers  for  the  self-assessment  work. 
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Assignment  Booklet 


Accompanying  each  Student  Module  Booklet  is  an  Assignment  Booklet.  The 
activities  in  the  Assignment  Booklets  can  be  used  for  both  formative  and  summative 
assessments.  Students  should  complete  these  assignments  when  they  have  thoroughly 
reviewed  the  other  course  materials.  You  may  decide  to  have  students  submit  their 
work  as  soon  as  they  have  completed  each  sectional  assignment  or  you  may  choose  to 
let  students  complete  all  the  sectional  assignments  within  the  course  before  evaluating 
their  work.  The  Assignment  Booklets  have  been  designed  for  both  in-classroom  use  and  for  distance 
learning.  If  the  Assignment  Booklets  are  not  being  mailed,  remove  the  green  outside  mailing 
covers  before  distributing  the  booklets  to  students. 


Media 


INTERNET 


VIDEOCASSETTE 


Internet  references  are  found  throughout  the  course;  exploring  those  references,  however,  is  optional 
for  students.  In  most  cases,  students  are  given  suggested  topics  that  they  may  explore  through  the 
Internet’s  search  engines.  In  rare  cases,  students  might  be  given  a specific  uniform  resource  locator 
(URL),  but  they  should  be  aware  that  these  addresses  are  subject  to  change. 

Updated  information  about  the  Learning  Technologies  Branch  and  this  course  and  others  can  be  found 
by  starting  at  the  Learning  Technologies  Branch’s  home  page  at  http://ednet.edc.gov.ab.ca/ltb  or  by 
going  straight  to  the  LTB  Courses  page  at  http://ednet.edc.gov.ab.ca/ltb/400/courses.html. 
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Materials,  Media,  and  Equipment 


Mandatory  Components 


Equipment  (Hardware) 

Media 

Materials 

• LFM  for  TOU  3030 

• one  Student  Module  Booklet 
and  one  Assignment  Booklet 
for  each  student 

• There  is  a Final  Test. 

Optional  Components 


Equipment  (Hardware) 

Media 

Materials 

• videocassette  player 

• computer 

• optional  videos 

— The  Art  of  the  Restaurant 
Service  Professional 
- Cooking  as  a Career 

• access  to  the  Internet 
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Contacts 


Following  is  a list  of  organizations  that  may  provide  help  and/or  resources  for  the  learning  facilitator. 

Professional  Associations/Organizations 

• Association  of  Canadian  Travel  Agents  (ACTA  Alberta) 

625  - 25  Avenue  NE 

Calgary,  AB 
T2E  1Y6 

Tel:  (403)  277-9445 
Fax:  (403)  230-5247 
URL:  http://www.acta.ab.ca 

• Canadian  Institute  of  Travel  Counsellors  (CITC) 

523,  409  Granville  Street 

Vancouver,  BC 
V6C  1T2 

Tel:  (604)  687-2482 
Fax:  (604)  669-5343 

• Association  of  Retail  Travel  Agents  (ART A) 

501  Darby  Creek  Road,  Suite  47 
Lexington,  KY 

USA 

50509 

Tel:  1-800-969-6069 
Fax:  (717)  545-9615 
URL:  http://www.artaonline.com 

• American  Society  of  Travel  Agents  (ASTA) 

URL:  http://www.astanet.com 

• Cruise  Lines  International  Association  (CLIA) 

URL:  http://www.ten-io.com/clia/index.html 
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Other  Contacts 


• Career  Information  Hotline 
Tel:  1-800-661-3753 

(780)  422-4266  (Edmonton  area) 

• Travel  and  Entertainment  Network 
URL:  http://www.ten-io.com 

• Info  Centre  for  travel  information  about  other  countries 

Department  of  Foreign  Affairs  and  International  Trade 
125  Sussex  Drive 
Ottawa,  Ontario 
K1A  0G2 

Tel:  1-800-267-8376 

URL:  http://www.dfait-maeci.gc.ca 

• Info  Centre  for  travel  health  information 

Health  Canada’s  Laboratory  Centre  for  Disease  Control 
URL:  http://www.hc-sc.gc.ca/hpb/lcdc 
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Using  This  Learning  Package  in  the  Classroom 


Conventional  Classroom 

Whether  your  classroom  has  desks  in  rows  or  tables  in  small  groups,  you  may  be  most  comfortable 
with  a learning  system  that  you  can  use  with  all  your  students  in  a paced  style.  In  other  words,  you 
may  want  a package  that  will  suit  all  of  your  students,  so  they  can  move  through  the  materials  as  one 
group  or  several  small  groups.  Because  these  materials  contain  different  routes  or  pathways  within 
each  course,  they  can  address  various  learning  styles  and  preferences.  The  materials  also  include 
many  choices  within  the  activities  to  cater  to  different  thinking  levels  and  ability  levels.  Because  of 
their  versatility  and  flexibility,  these  materials  can  easily  suit  a conventional  classroom. 

Open  Learning  Classroom 

Open  learning  is  the  concept  of  opening  up  opportunities  by  overcoming  barriers  of  time,  pace,  and 
place  by  giving  the  learners  a package  specially  designed  to  enable  them  to  learn  on  their  own  for  at 
least  some  of  the  time. 


Such  a concept  is  not  new.  Many  teachers  can  recite  attempts  to  establish  an  individualized  learning 
system  as  they  recognized  the  importance  of  trying  to  personalize  courseware  to  meet  each 
individual’s  needs.  But  these  past  efforts  often  failed  because  of  lack  of  time  and  lack  of  quality 
materials  that  conformed  to  Alberta  specifications. 

Owing  to  advanced  educational  technology  and  improved  Alberta- specific  learning  packages,  a 
student-centred  approach  is  now  possible.  Improved  technology  now  allows  us  to  provide  support  to 
learners  individually,  regardless  of  their  pace  or  location.  A teacher  cannot  be  in  twenty-eight  places 
at  one  time  offering  guidance.  Media  and  a well-designed  learning  package,  however,  can  satisfy 
individual  needs.  Technology  can  also  help  provide  an  effective  management  system  needed  to  track 
the  students  as  they  progress  independently  through  the  materials. 


The  key  to  a successful  open  learning  system  depends  on  three  vital  elements:  a learning  package 
specially  designed  to  enable  students  to  learn  effectively  on  their  own  for  at  least  some  of  the  time; 
various  kinds  of  learner  support;  and  a management  system  and  style  that  ensures  that  the  open 
learning  system  runs  smoothly. 


The  Key  to  a Successful  Open  Learning  System 


Learning 

Package 

Television 


Guided 
Instruction 

' Video 
Teleconferencing 


Management 

| Scheduling, 

I Distributing,  and 
J Managing  Resources 

( Monitoring  and  Recording 
Student  Progress 

\ Scheduling 
l Students 
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Learning  Package 


The  specially  designed  learning  package  needed  for  a successful  open  learning  system  has  been 
developed  for  you.  The  objectives  teach  current  Alberta  specifications  using  strategies  designed  for 
individualized  instruction.  As  the  learning  facilitator,  you  need  to  be  sure  to  have  all  of  the 
components  in  the  learning  package  available  to  students  as  needed. 

If  you  are  able  to  acquire  media  and  appropriate  hardware  to  meet  your  class  needs,  media  centres  can 
be  established. 


You  may  not  have  the  luxury  to  have  enough  hardware  to  set  up  a permanent  video  or  computer 
centre  in  your  classroom.  In  that  case,  students  should  be  encouraged  to  plan  ahead.  Perhaps  every 
three  to  five  days  they  should  preview  their  materials  and  project  when  they  would  need  a certain 
piece  of  media.  This  would  allow  you  to  group  students,  if  necessary,  or  reserve  media  as  required. 

CTS  Centre 

Since  many  of  the  strands  in  Career  and  Technology  Studies  overlap  and  complement  one  another, 
consideration  should  be  given  to  establishing  a CTS  Resource  Centre.  One  or  two  copies  of  each 
resource  could  be  established  in  this  central  area  for  the  use  of  all  CTS  students. 

Support 

Support  is  definitely  a key  element  for  successful  learning,  and  when  you’re  planning  an 
individualized,  non-paced  program,  you  need  to  carefully  plan  when  and  how  support  will  be  given. 

The  materials  contain  a form  of  consistent  support  by  providing  immediate  feedback  for  activities 
included  in  the  Student  Module  Booklet.  Students  have  solutions,  models,  explanations,  and  guides 
included  in  the  Appendix  of  every  booklet.  These  aids  are  included  so  students  can  receive  immediate 
feedback  to  clarify  and  reinforce  their  basic  understanding  before  they  move  on  to  higher  levels  of 
thinking. 
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As  the  learning  facilitator,  you  may  need  to  offer  more  support  and  personal  guidance  to  those 
students  having  difficulty.  The  activities  include  choices  and  pathways.  If  a student  is  struggling,  you 
may  need  to  encourage  that  student  to  work  on  all  of  the  choices  rather  than  on  only  one.  This  would 
provide  additional  instruction  and  practice  in  a variety  of  ways. 

You  may  also  have  to  reinforce  the  need  for  students  to  do  the  sectional  activities  carefully  and 
thoroughly  before  attempting  the  assignments  in  the  Assignment  Booklet. 

Another  form  of  support  is  routine  contact  with  each  individual.  This  contact  might  be  achieved  with 
a biweekly  conference  scheduled  by  you;  or,  as  students  reach  a certain  point  (e.g.,  after  each  section 
is  completed),  they  may  be  directed  to  come  to  the  conference  area. 

Special  counselling  may  be  needed  to  help  students  through  difficult  stages.  Praise  and 
encouragement  are  important  motivators,  particularly  for  those  students  who  are  not  used  to  working 
independently. 

Direct  teaching  may  be  needed  and  scheduled  at  certain  points  in  the  program.  This  teaching  might 
involve  small  groups  or  a large  group.  It  might  be  used  to  take  advantage  of  something  timely 
(e.g.,  current  legal  cases;  international  events  or  situations,  such  as  terrorist  activity,  that  affect  the 
tourism  industry),  something  prescheduled  like  the  demonstration  of  a process,  or  something 
involving  students  in  a hands-on,  practical  experience. 

Support  at  a distance  might  include  tutoring  by  phone,  teleconferencing,  faxing,  or  planned  visits. 
These  contacts  are  the  lifeline  between  learners  and  distance  education  teachers,  so  a warm  dialogue 
is  essential. 

Management 

Good  management  of  an  open  learning  system  is  essential  to  the  success  of  the  program.  Leadership 
and  promotion  of  the  system  are  essential.  The  following  areas  also  need  action  to  ensure  that  the 
system  runs  smoothly: 

• Scheduling,  Distributing,  and  Managing  Resources — As  discussed  earlier,  in  order  to  do  these 
tasks  efficiently  you  may  need  to  develop  media  centres  or  a system  for  students  to  reserve  the 
necessary  resources. 

• Scheduling  Students — Students  and  teachers  should  work  together 
establish  goals,  course  completion  timelines,  and  daily  timelines. 

Although  students  may  want  to  study  for  long  periods  of  time  (e.g. 
all  morning),  learning  facilitators  should  discourage  this  practice. 

Concentration,  retention,  and  motivation  are  improved  by  taking 
scheduled  breaks. 

• Monitoring  Student  Progress— You  will  need  to  record  the  date 
that  each  student  completes  each  section  and  the  Final  Test.  Your 
data  might  also  include  the  projected  date  of  completion  if  you  are 
using  a student-contract  approach. 


Tourism  Studies  3030 


22 


Learning  Facilitator’s  Manual 


Sample  of  a Student  Progress  Chart 
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P = Projected  Completion  Date  A = Actual  Completion  Date 


The  student  could  keep  a personal  log  as  well.  Such  tracking  of  data  could  be  stored  easily  on  a 
computer. 

• Recording  Student  Assessments-— You  will  need  to  record  the  marks  awarded  to  each  student 
for  work  completed  in  the  course  Assignment  Booklet.  The  mark  from  this  Assignment 
Booklet  will  contribute  to  a portion  of  the  student’s  final  mark.  Other  criteria  may  also  be 
added  (a  special  project,  effort,  attitude,  etc.).  Whatever  the  criteria,  they  should  be  made  clear 
to  all  students  at  the  beginning. 


Sample  of  a Student  Assessment  Chart 
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Letter  grading  could  easily  be  substituted. 

• Recording  Effectiveness  of  System — Keep  ongoing  records  of  how  the  system  is  working.  This 
data  will  help  you  in  future  planning. 


Sample  of  a System  Assessment  Chart 
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The  Role  of  the  Teacher  in  an  Open  Learning  Classroom 

The  teachers  in  a conventional  classroom  spend  a great  deal  of  time  talking  to  large  groups  of 
learners.  The  situation  in  open  learning  requires  a different  emphasis.  Teachers  will  probably  meet 
learners  individually  or  in  very  small  groups. 

With  this  approach,  it  is  necessary  to  move  beyond  the  idea  of  a passive  learner  depending  largely  on 
a continually  supportive  teacher.  The  teacher  must  aim  to  build  the  student’s  confidence,  to  stimulate 
the  learner  into  self-reliance,  and  to  guide  the  learner  to  take  advantage  of  routes  that  are  most 
meaningful  and  applicable  to  the  learner. 

These  materials  are  student  centred,  not  teacher  centred.  The  teacher  needs  to  facilitate  learning  by 
providing  general  support  to  the  learner. 

Assessing  Student  Achievement  in  CTS 

The  CTS  assessment  standards  assess  two  basic  forms  of  competency: 

• What  a student  can  do 

- make  a product  (e.g.,  wood  bowl,  report,  garment) 

- demonstrate  a process 

• strand-related  competencies  (e.g.,  keyboarding,  hair  cutting,  sewing  techniques,  lab 
procedures) 

• basic  competencies  (e.g.,  resource  use,  safety  procedures,  teamwork) 

• What  a student  knows 

- knowledge  base  needed  to  demonstrate  a competency  (link  theory  and  practice) 

CTS  Defines  Summative  Assessment  Standards 

The  assessment  standards  and  tools  defined  for  the  CTS  courses  focus  on  the  final  (or  summative) 
assessment  of  student  achievement. 

Assessment  throughout  the  learning  period  (or  formative  assessment)  will  continue  to  assess  how 
students  are  progressing.  Teachers  direct  and  respond  to  students’  efforts  to  learn — setting  and 
marking  tasks  and  assignments,  indicating  where  improvement  is  needed,  sending  out  interim  reports, 
congratulating  excellence,  and  so  on. 

Teachers  will  decide  which  instructional  and  assessment  strategies  to  apply  during  the  formative 
learning  period.  As  formative  and  summative  assessment  are  closely  linked,  some  teachers  may  wish 
to  modify  the  assessment  tools  included  in  the  CTS  Guide  to  Standards  and  Implementation  to  use 
during  the  instructional  process.  Teachers  may  also  develop  their  own  summative  assessment  tools  as 
long  as  the  standards  are  consistent  with  the  minimum  expectations  outlined  by  Alberta  Learning. 
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Grading  and  Reporting  Student  Achievement 

When  a student  can  demonstrate  ALL  of  the  exit-level  competencies  defined  for  the  course  (general 
outcomes),  the  teacher  will  designate  the  course  as  “successfully  completed.”  The  teacher  will  then 
use  accepted  grading  practices  to  determine  the  percentage  grade  to  be  given  for  the  course — a mark 
not  less  than  50  percent. 

The  time  frame  a teacher  allows  a student  to  develop  the  exit-level  competency  is  a local  decision. 
Note:  The  Senior  High  School  Handbook  specifies  that  students  must  have  access  to  25  hours  of 
instruction  for  each  credit.  Students  may,  however,  attain  the  required  competencies  in  less  time  and 
may  proceed  to  other  courses. 

Teachers  are  encouraged  to  consult  their  colleagues  to  ensure  grading  practices  are  as  consistent  as 
possible. 

High  school  teachers  may  wish  to  refer  to  “Directions  for  Reporting  Student  Achievement  in  CTS” 
for  information  on  how  to  use  the  CTS  course  codes  to  report  credits  students  have  earned  to  Alberta 
Learning.  For  further  information  refer  to  the  CTS  Guide  to  Standards  and  Implementation. 

Self-Assessment 

Self-assessment  helps  students  recognize  their  own  strengths  and  weaknesses.  Through  activities  that 
require  self-assessment,  students  also  gain  immediate  feedback  and  clarification  at  early  stages  in  the 
learning  process.  Teachers  need  to  promote  a responsible  attitude  towards  these  self-assessment 
activities.  Becoming  effective  self-assessors  is  a crucial  part  of  becoming  autonomous  learners.  By 
instructing,  motivating,  providing  positive  reinforcement,  and  systematically  supervising,  learning 
facilitators  will  help  students  develop  a positive  attitude  towards  their  own  progress. 

For  variation,  students  may  be  paired  and  peer-assessing  may  become  part  of  the  system.  The  teacher 
may  decide  to  have  the  student  self-assess  some  of  the  activities,  to  have  a peer  assess  other 
activities,  and  to  become  directly  involved  in  assessing  the  remainder  of  the  activities. 

When  the  course  activities  have  been  assessed,  students  should  be  directed  to  make  corrections.  This 
task  should  be  made  clear  to  students  right  from  the  beginning.  It  is  important  to  establish  the  correct 
association  between  the  question  and  the  response  to  clarify  understanding,  aid  retention,  and  be  of 
use  for  study  purposes. 

Many  of  the  activities  include  choices  for  students.  If  students  are  having  difficulty,  more  practice 
may  be  warranted,  and  students  may  need  to  be  encouraged  to  select  more  of  the  choices. 

Each  section  within  a Student  Module  Booklet  includes  additional  types  of  activities  called  Extra 
Help  and  Enrichment.  Students  are  expected  to  be  involved  in  the  decision  as  to  which  pathway  best 
suits  their  needs.  They  may  decide  to  do  both. 
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Self-assessment  techniques  can  also  be  introduced  at  the  individual  conferences.  Such  questions  as 
the  following  might  be  included: 

• What  steps  are  you  taking  to  improve  your  understanding  of  this  topic? 

• What  method  of  study  do  you  use  most? 

• How  do  you  organize  the  material  to  help  you  remember  it? 

• What  steps  do  you  follow  when  you  complete  an  assignment? 

• What  could  you  do  to  become  an  even  better  reader? 

• Do  you  have  trouble  following  directions? 

• Did  you  enjoy  this  course? 

A chart  or  checklist  could  be  used  for  recording  responses. 

Assignments 

This  course  contains  a separate  booklet  called  the  Assignment  Booklet,  This  booklet  is  an  informal 
evaluation  tool  for  assessing  the  knowledge  or  skills  that  the  student  has  gained  from  the  course.  The 

student’s  mark  for  the  course  may  be  based  solely  on  the  outcome  of  learning  evident  in  the 
Assignment  Booklet;  however,  you  may  decide  to  establish  a value  for  other  variables,  such  as 
attitude  or  effort.  You  may  also  decide  to  use  a Final  Test  and  course  assignments  to  make  up 
part  of  the  final  mark.  It  is  important  that  you  establish  at  the  beginning  of  the  course  those 
outcomes  that  will  be  assessed,  and  ensure  that  all  students  clearly  understand  what  is  expected. 

Formal  Assessment 

This  LFM  includes  a formal  Final  Test  that  can  be  photocopied  for  each  member  of  the  class.  The 
test,  closely  linked  to  the  learning  outcomes  stated  in  the  Student  Module  Booklet,  gives  the  teacher 
precise  information  concerning  what  each  student  can  or  cannot  do.  Answers,  explanations,  and 
marking  guides  are  also  included.  The  values  of  the  Final  Test  and  course  assignments  are  the 
decision  of  the  classroom  teacher. 

Assessment  Tools 

A variety  of  assessment  tools  have  been  developed  for  each  strand  of  the  CTS  program.  For  more 
particulars,  refer  to  the  Guide  to  Standards  and  Implementation,  available  on  the  Internet  at  http:// 
ednet.edc.gov.ab.ca/cts/tourism/tourhome.html.  The  following  example  is  one  of  many  assessment 
tools  that  have  been  developed. 
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Assessment  Framework:  Presentations/Reports 
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Introducing  Students  to  the  System 


Your  initiation  to  these  learning  materials  began  with  a basic  survey  of  what  was  included  and  how 
the  components  varied.  This  same  process  should  be  repeated  with  the  class.  After  the  materials  have 
been  explored,  a discussion  might  include  the  advantages  and  the  disadvantages  of  learning 
independently  or  in  small  groups.  The  roles  of  the  student  and  teacher  should  be  analysed.  The 
necessary  progress  checks  and  rules  need  to  be  addressed.  Your  introduction  should  motivate  students 
and  build  a responsible  attitude  towards  learning  autonomously. 

Skill  Level 

It  is  important  for  students  to  understand  that  there  are  certain  skills  that  they  will  need  in  order  to 
deal  successfully  with  the  course  materials.  Those  skills  are  as  follows: 

• understanding  and  using  instructional  materials  (table  of  contents,  index,  list  of  illustrations, 
appendices,  bibliography,  and  glossary) 

• using  reference  materials 

• recognizing  special  symbols 

• using  a scientific  calculator 

• understanding  and  using  different  forms  of  media 

Other  general  skills  follow:  using  reliable  study  methods,  outlining,  and  learning  to  read  at  a flexible 
rate. 

To  decide  the  level  and  amount  of  instruction  needed  to  accommodate  the  varied  levels  among 
students,  you  may  wish  to  prepare  and  administer  skill  inventories  or  pretests.  If  most  students  need 
help  with  a particular  skill,  you  may  want  to  plan  a total-class  instructional  session.  If  only  certain 
students  lack  a skill,  you  may  want  to  set  up  a temporary  skills  group  to  help  students  who  need  it,  or 
you  may  want  to  develop  a skills  file  for  this  purpose. 

Reading  Level 

These  course  materials  are  largely  print  based,  but  poorer  readers  need  not  be  discouraged.  It  is 
important  that  you  assure  students  that  these  materials  have  been  designed  for  easy  reading.  The 
authors  have  employed  special  strategies  to  reduce  and  control  the  reading  level.  Some  of  them  are  as 
follows: 

• the  conscious  selection  of  vocabulary  and  careful  structuring  of  sentences  to  keep  the  materials 
at  an  independent  reading  level 

• the  integration  of  activities,  examples,  and  illustrations  to  break  text  into  appropriate- sized 
chunks 
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• the  inclusion  of  many  kinds  of  organizers  (advance,  graphic,  intermediate,  concept  mapping, 
post  organizers)  to  help  give  students  a structure  for  incorporating  new  concepts 

• the  recognition  that  vocabulary  and  concepts  are  basic  to  understanding  the  content  and,  thus, 
must  be  handled  systematically  (defined  in  context,  signalled  in  marginal  notes  or  footnotes, 
and  cited  in  a glossary) 

• the  acknowledgement  that  background  knowledge  and  experience  play  a vital  role  in 
comprehension 

• the  systematic  inclusion  of  illustrations,  videos,  audiocassettes,  and  software  to  help  poorer 
readers  and  visual  learners 

• a use  of  a variety  of  formats  (paragraphs,  lists,  charts,  etc.)  to  help  struggling  readers  who  do 
not  absorb  or  retain  main  ideas  easily  in  paragraph  format 

• the  inclusion  of  media  and  activity  choices  to  encourage  an  active  rather  than  passive  approach 

• the  development  of  instruction  in  a meaningful  setting  rather  than  in  a contrived,  workbook 
style 

• the  use  of  purposeful  reading,  viewing,  and  doing  to  produce  better  interpretation  of  the  course 
materials 

• the  recognition  that  students  need  structured  learning  experiences  when  reading,  viewing,  or 
listening  to  instructional  materials;  and  the  acknowledgement  that  the  recognized  reading 
process  provides  such  a structured  framework  by  emphasizing  the  following  phases: 
developing  pupil  readiness,  determining  the  purpose,  providing  guided  instruction  and 
feedback,  ensuring  opportunity  to  reread  or  review  if  necessary,  and  including  enrichment  or 
extensions 

To  help  make  the  learning  package  more  readable,  you  can  begin  your  course  preparation  by  reading 
(viewing,  listening  to)  all  the  related  materials  that  are  going  to  be  used.  You  will  need  this  solid 
understanding  in  order  to  link  the  content  to  the  students’  experiential  base.  This  linking  may  be  done 
through  class  brainstorming  sessions  concerning  the  topic  or  by  using  visuals  and  guided  questions  to 
predict  what  the  course  might  be  about.  Such  a strategy  helps  poorer  readers  strengthen  their  abilities 
to  be  able  to  predict  new  vocabulary. 


Note  that  when  this  course  was  being  produced,  Alberta  Learning’s  Curriculum  Standards  Branch 
was  still  working  out  the  final  details  of  the  Tourism  Studies  curriculum.  Refer  to  the  most  recent 
edition  of  the  CTS  Guide  to  Standards  and  Implementation  for  any  changes  to  TOU  3030. 
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Food-Service  Operations 


Food-Service  Operations  (TOU  3030) 

Overview 

In  this  course,  students  will  learn  about  the  business  and  employment  opportunities  available  within  the  variety  of  food-service 
establishments.  They  will  discover  how  trends  and  issues  impact  the  food-service  industry.  The  regulations  for  operating  a food-service 
industry  are  introduced. 

In  the  second  section  of  this  course,  students  will  discuss  customer  needs  and  demands.  Methods  of  satisfying  customer  expectations  are 
examined.  Students  will  conduct  an  analysis  of  two  food-service  operations. 

In  the  final  section,  students  are  introduced  to  marketing  techniques  for  promoting  a restaurant.  Outlines  and  recommendations  for  a 
marketing  plan  are  provided  to  guide  students  in  preparing  their  own  plans. 

After  completing  TOU  3030,  students  will  have  gained  an  understanding  of  the  importance  of  examining  every  facet  of  the  food-service 
industry  so  that  they  may  be  either  a successful  owner/operator  or  a valuable  employee. 


Section  i : Trends  and  Issues 

in  the  Food-Service  Industry 


Section  2:  Consumer  Expectations 

: 

Section  3:  Marketing  Strategies 


Assessment 


The  assessment  of  this  course  will  be  based  on  three  assignments.  The  assignments  will  be  weighted  as  follows: 


Section  1 Assignment  20  marks 

Section  2 Assignment  30  marks 

Section  3 Assignment  50  marks 


TOTAL  100  marks 
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Section  1:  Trends  and  Issues  in  the  Food-Service  Industry 

In  this  section  students  will  become  familiar  with  the  different  types  of  businesses  and  regulatory  agencies  in  the  food-service  sector.  They 
will  also  become  aware  of  the  influence  of  societal  trends,  current  issues,  technological  changes,  and  innovations  on  the  business.  This 
information  may  help  students  make  a decision  about  working  in  the  food-service  industry. 

Key  Concepts 

• food-service  alternatives 

• societal  trends 

• technological  advances 

• food-service  innovations 

The  basic  goals  of  this  section  are  to  ensure  that  students 

• review  and  discuss  the  range  of  food-service  alternatives  available 

• discuss  societal  trends,  technological  advances,  and  innovations,  and  their  impact  on  the  food-service  industry 

• name  and  describe  the  role  of  provincial  food-service  regulatory  agencies 

• research  and  discuss  employment  and  business  opportunities  in  the  food-service  industry 

Teaching  Suggestions 

• Eating  out  or  ordering  in  will  not  be  totally  unfamiliar  to  most  of  your  students.  Have  your  students  discuss  some  of  their  dining 
experiences  with  their  family  and  friends.  This  will  help  them  open  up  their  thinking  to  what  type  of  restaurants  they  frequent. 

• Have  your  students  look  in  the  entertainment  section  of  a newspaper.  Have  them  pick  out  several  eating  establishments  that  are 
advertised  and  then  encourage  them  to  write  down  as  many  things  as  they  can  about  the  type  of  food  they  serve  and  the  type  of 
service  they  offer. 

• Then  get  students  to  look  in  the  business  section  of  a major  newspaper  and  read  about  the  many  businesses  that  are  for  sale.  Have 
the  students  prepare  some  questions  for  a particular  food  business  they  are  interested  in  purchasing  (sale  price,  seating  capacity, 
franchise,  yearly  revenue,  labour  costs,  location,  years  in  operation,  etc.) 

• Ask  restaurant  owners  to  allow  students  to  pick  up  menus  to  use  in  class.  If  a restaurant  offers  both  an  eat-in  and  take-out  menu,  try 
to  obtain  both.  Use  the  menus  for  comparisons  in  food,  prices,  design,  and  information. 

• Students  could  ask  at  least  two  catering  companies  for  information  about  the  types  of  service  they  offer  and  the  cost.  Have  students 
plan  a class  banquet. 

• Acquire  information  about  owning  franchises  from  several  large  franchise  companies.  Students  may  be  able  to  contact  a local 
business  for  the  information,  or  they  could  get  the  address  of  the  head  office. 

• Obtain  copies  of  the  Public  Health  Act  and  have  groups  of  students  review  the  different  regulations  for  different  types  of  food- 
service  businesses.  Assign  each  group  of  students  a restaurant  to  inspect.  The  restaurant  must  give  permission  for  a kitchen 
inspection,  but  the  rest  of  the  report  can  be  done  on  the  premises  the  customer  sees. 

• If  possible,  invite  the  public  health  inspector  to  speak  to  the  class  or  conduct  an  interview  with  a small  group. 

• Students  can  clip  out  jobs  advertisements  for  the  food-sector  industry  and  bring  them  to  class.  Divide  the  ads  into  jobs  the  students 
are  qualified  for  and  ones  they  will  need  more  training  for. 

• Have  the  students  prepare  resumes  for  the  jobs  they  are  interested  in  and  then  set  up  mock  interviews  for  the  jobs. 

• Interview  students  with  jobs  in  the  food-service  sector.  List  their  job  duties  and  responsibilities. 
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Section  1 : Assignment  Answer  Key  (20  marks) 

The  students  should  submit  a report  that  is  at  least  one  page  long  about  an  employment  opportunity  in  the  food-service  sector.  The  reports 
should  contain  the  following  information: 

• description  of  the  job  (2  marks) 

• list  or  explanation  of  day-to-day  duties  and  responsibilities  (2  marks) 

• information  about  training  or  education  needed  (2  marks) 

• information  about  salaries  and  benefits  (1  mark) 

• three  advantages  and  three  disadvantages  of  working  at  this  job  (6  marks) 

• advancement  or  ownership-related  opportunities  (1  mark) 

• expectations  for  achieving  success  (2  marks) 

A maximum  of  4 marks  will  be  awarded  for  overall  content  and  presentation 

• 4 marks  if  quality  and  productivity  exceed  standards 

• 3 marks  if  quality  and  productivity  meet  the  standards 

• 2 marks  if  quality  and  productivity  meet  the  standards  but  are  inconsistent 

• 1 mark  for  completing  the  task  as  directed 

• 0 marks  for  not  completing  the  task 


Section  2:  Consumer  Expectations 

In  this  section  the  students  will  discuss  customer  needs  and  expectations.  Management  strategies  to  provide  customer  service  will  be 
examined.  The  students  will  compare  food-service  operations  in  a variety  of  ways. 

Key  Concepts 

• customer  needs  and  wants 

• customer  expectations 

• provision  of  service 

• atmosphere/decor  in  restaurant  design 

• menu  effectiveness 

The  basic  goals  of  this  section  are  to  ensure  that  students 

• define  the  needs  and  expectations  of  the  customer 

• explain  how  customer  expectations  influence  different  components  of  the  business 

• analyse  and  compare  two  different  food-service  operations 

Teaching  Suggestions 

• Have  a class  discussion  about  likes  and  dislikes  with  regards  to  eating  out  and  ordering.  Make  a chart  on  the  board  and  see  what  is 
most  popular  or  most  disliked. 

• Create  and  role-play  scenes  between  a customer  and  server.  Include  the  greeting,  order-taking,  and  handling  special  requests  or 
complaints. 

• Have  students  who  use  the  take-out  service  at  a restaurant  record  the  time  it  takes  to  get  their  meals.  Have  them  record  this  over 
several  visits  to  see  if  the  time  varies.  Try  to  determine  why  the  time  changes.  If  the  time  decreases  when  a certain  group  of  staff 
are  working,  inquire  about  how  or  why  this  group  works  more  efficiently. 

• Have  students  ask  their  parents  or  friends  to  describe  their  worst  dining  experience.  Declare  a winner  for  the  worst  story. 

• Have  students  take  notes  about  their  experience  when  dining  out.  Share  and  compare  the  results  with  the  class. 
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• Have  the  students  review  service  standards  by  acting  out  a scene  or  creating  a video  with  errors.  The  class  can  be  divided  into 
teams  for  this  activity.  Award  points  to  those  who  correctly  identify  the  mistake. 

Section  2:  Assignment  Answer  Key  (30  marks) 

The  students  will  analyse  and  compare  two  different  food-service  operations.  The  assignment  is  divided  into  three  parts. 

Part  A is  worth  10  marks.  It  should  consist  of  a chart  that  has  been  completed  with  the  information  requested.  Give  1 mark  for  each  of  the 
ten  items  analysed. 

Part  B is  worth  10  marks.  The  one-page  essay  should  indicate  similarities  and  contrasts  between  the  two  restaurants.  The  student  should 
select  one  restaurant  as  being  the  favourite  and  explain  why  this  choice  was  made. 

Part  C is  worth  10  marks.  The  student  should  present  a news  article  that  focuses  on  the  items  required.  The  report  should  be  descriptive. 

Section  3:  Marketing  Strategies 

In  this  section  students  will  describe  target  market  characteristics,  identify  the  elements  of  the  marketing  mix,  and  analyse  marketing 
techniques  used  in  the  food-service  industry.  A marketing  plan  for  a food-service  business  will  be  developed. 

Key  Concepts 

• target  market 

• marketing  mix 

- product 

- price 

- place 

- promotion 

- competition 

- consumer 

• market  segmentation 

- demographics 

- socio-economics 

- geographies 

- psychographics 

- behaviour  patterns 

- consumption  patterns 

The  basic  goals  of  this  section  are  to  ensure  that  students 

• describe  the  target  market  characteristics 

• define  the  marketing  mix 

• analyse  marketing  techniques 

• develop  a venture  plan 

Teaching  Suggestions 

• Obtain  the  booklet  Marketing  for  a Small  Business  available  at  Alberta  Treasury  Branches  and  have  students  complete  or  discuss 
the  questions  in  the  book. 

• Have  students  work  through  the  exercises  in  Restaurant  Marketing  by  William  O.  Smith,  Gencoe,  Macmillan/McGraw-Hill.  This 
book  can  be  purchased  through  LRDC. 
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• Have  the  class  examine  the  Berwyn  Ice  Cream  Company , A Management  and  Marketing  Simulation.  This  management/marketing 
simulation  is  distributed  by  ITP  Nelson  Canada.  See  the  LRDC  Buyers’  Guide  for  information. 

• Have  the  class  design  print  advertisements  for  local  restaurants. 

• Divide  the  class  into  groups  that  will  each  research  one  part  of  the  marketing  mix  and  then  prepare  class  presentations. 

• Search  the  Internet  for  marketing  ideas  by  discovering  restaurant  websites. 

Section  3:  Assignment  Answer  Key  (50  marks) 

1.  The  students  should  indicate  at  least  one  need  their  restaurant  will  address.  (1  mark) 

2.  The  students  should  indicate  a current  issue  or  trend  their  restaurant  will  address.  (1  mark) 

3.  The  students  must  develop  a marketing  plan  for  a real  or  simulated  food-service  business.  It  should  provide  information  for  the 
following  outline: 

• Identify  target  markets. 

• Set  goals  and  objectives. 

• Create  the  message. 

• Choose  the  promotional  channels. 

• Consider  a marketing  budget. 

• Decide  on  the  promotional  mix. 

• Evaluate  the  results. 


Using  the  following  rating  scale  to  evaluate  the  assignment  by  awarding  up  to  four  marks  for  each  category. 


Rating 

Criteria 

4 

3 

2 

1 

0 

description  of  restaurant 

description  of  clientele  (target  market) 

realistic  business  goals  and  objectives 

menu  selections  restaurant  will  feature 

promotional  message 

promotional  channels 

marketing  budget 

promotional  mix 

evaluation  of  marketing  ideas 

service  strategies  and  standards 

professional  appearance  of  marketing  plan 

grammar,  spelling,  and  sentence  structure 
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Security 

Included  here  is  the  answer  key  to  the  Final  Test  and  the  student’s  copy  of  the  Final  Test. 
Teachers  should  keep  these  secure  against  unauthorized  student  access.  Students  should  not 
have  access  to  the  test  until  it  is  assigned  in  a supervised  situation.  The  answers  should  be 
stored  securely  and  retained  by  the  teacher  at  all  times. 

Convenience 

The  student’s  copy  of  the  Final  Test  is  designed  for  photocopying  and  faxing. 


Final  Test:  Answer  Key 


TOURISM  STUDIES  3030:  FOOD-SERVICE  OPERATIONS 
FINAL  TEST  ANSWER  KEY 

Part  A:  Multiple-Choice  (25  marks) 


1. 

C 

6. 

C 

11. 

B 

16. 

D 

21. 

A 

2. 

B 

7. 

c 

12. 

A 

17. 

C 

22. 

B 

3. 

A 

8. 

B 

13. 

B 

18. 

B 

23. 

C 

4. 

C 

9. 

C 

14. 

B 

19. 

C 

24. 

B 

5. 

D 

10. 

A 

15. 

B 

20. 

D 

25. 

C 

Part  B:  Short  Answer  (30  marks) 

1 . Definitions  for  the  following  should  include  at  least  two  points  for  2 marks  per  question. 

a.  Visual  merchandising  is  the  total  impression  or  image  of  the  restaurant.  It  also  helps  customers  to  order  specific  menu  items. 
Examples  of  visual  merchandising  include  display  cases,  table  tents,  pictures  in  menus,  back  bar  signs,  and  wall  displays. 

(2  marks) 

b.  The  atmosphere  of  a restaurant  is  the  mood  created  in  the  restaurant  by  the  decor  and  staff.  Atmosphere  is  created  by  high/low 
ceilings,  floor  coverings,  type  of  furniture,  tablecloths,  lighting,  aromathaphy,  plants,  or  costumes.  For  example,  a small  room, 
low  ceiling,  carpeted  floors,  and  tablecloths  on  the  tables  create  a quiet,  intimate  atmosphere.  (2  marks) 

c.  A family  restaurant  is  a restaurant  that  appeals  to  a wide  variety  of  people,  but  is  specifically  geared  toward  families.  These 
restaurants  are  regarded  as  safe  and  clean  with  a pleasant  decor.  Menus  are  extensive  and  prices  vary  from  low  to  medium- 
high.  (2  marks) 

d.  A full  service  restaurant  is  a restaurant  that  provides  a host  or  hostess  to  greet  customers,  servers  to  take  the  orders,  and  bus 
persons  to  clean  up  after  meals.  Full  service  means  the  meal  is  ordered  and  delivered  to  the  customers  at  their  table.  (2  marks) 

e.  Catering  is  a service  provided  by  caterers  who  attend  to  the  details  of  preparing  and  serving  food  for  a group  of  people. 

(2  marks) 

f.  A general  partnership  means  all  partners  share  in  the  management,  profits,  and  losses  of  the  business.  General  partners  have 
unlimited  liability  for  debts  incurred.  (2  marks) 

2.  The  front  line  in  a restaurant  business  includes  bus  persons,  food/beverage  servers,  cooks,  bartenders,  dishwashers,  host/hostess, 
security,  cost  control  co-ordinators,  and  wine  stewards.  The  student  should  have  listed  any  two.  (2  marks) 

3.  Trends  in  the  food-service  industry  can  influence  the  number  of  customers,  what  foods,  products,  or  services  will  be  provided,  and 
financial  decisions.  Examples  of  trends  may  be  larger  portions  served,  new  locations,  or  increases  in  one  type  of  restaurant.  The 
students  should  indicate  two  ways.  (2  marks) 

4.  Technology  changes  in  the  food-service  industry  include  computer  systems  to  improve  food  ordering  and  inventory,  access  to 
Internet  for  marketing,  improved  ovens  and  microwaves  for  faster  cooking,  improvements  in  food  storage  or  preservation,  and 
improvements  to  dishwashing  machines  for  improved  sanitation.  The  students  should  have  listed  two  technology  changes. 

(2  marks) 

5.  The  reasons  innovations  result  in  new  ideas  or  improvements  in  business  include  the  following: 

• They  relate  to  new  target  markets. 

• They  enhance  efficiency  and  profitability. 

• They  create  new  ideas  to  capitalize  on  developing  trends. 

• They  create  new  themes  in  restaurants. 


The  students  should  have  given  two  reasons.  (2  marks) 
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6.  Customer  needs  can  be  catagorized  as  follows: 

• satisfying  basic  needs 

• providing  a solution  to  a problem 

• making  themselves  feel  good 

• needing  quick  service 

• having  spending  limits 

• needing  specialized  diets 

• requiring  special  assistance 

The  students  should  have  listed  two  ways.  (2  marks) 

7.  Ways  of  satisfying  customer  expectations  include  the  following: 

• talking  to  the  customer 

• listening  to  the  customer 

• being  aware  of  body  language 

• developing  service  strategies  and  service  guidelines 

The  students  should  have  listed  two  ways.  (2  marks) 

8.  Influences  that  can  affect  the  success  of  personal  selling  include  the  following: 

• the  appearance  of  the  owner  and  the  staff 

• the  approach  to  customers 

• the  manner  and  delivery  of  speech 

• the  server’s  product  knowledge 

• the  server’s  understanding  of  customers’  wants,  needs,  and  expectations 
The  student  should  have  listed  two  influences.  (2  marks) 

9.  Sales  promotions  include  the  following: 

• couponing 

• combination  packaging 

• dealer  displays 

• sponsorship  of  events 

• contests  or  giveaways 

• dealer  literature 

• samples 

• trade  shows 

• merchandising 

The  students  should  have  suggested  two  kinds  of  sales  promotions.  (2  marks) 

10.  Advantages  of  owning  a franchise  include  the  following: 

• The  franchise  provides  training  for  operating  the  business. 

• The  public  is  aware  of  a proven  product  and  service. 

• The  franchiser  defines  a sales  area. 

• The  owner  benefits  from  the  franchise’s  national  advertising. 

• The  franchiser  may  assist  with  working  capital  or  building  costs. 

The  students  should  have  listed  two  advantages.  (2  marks) 
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Part  C:  Long  Answer  (45  marks) 

The  description  of  the  student’s  ideal  restaurant  must  include  the  following  for  full  marks: 

name  and  type  of  restaurant 2 marks 

menu  features  and  prices 4 marks 

service  policies  - expectations  of  servers  and  serving  style 5 marks 

description  of  atmosphere  and  decor 5 marks 

location  advantages  and  disadvantages 5 marks 

the  target  market  and  characteristics 5 marks 

analysis  of  competition 5 marks 

ideas  for  sales  promotions 5 marks 

advertising  or  publicity  plans 5 marks 

two  rules  for  how  employees  will  adhere  to  health  regulations 2 marks 

two  methods  for  handling  complaints 2 marks 

(45  marks) 
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YOU  HAVE  ONE  HOUR  TO  COMPLETE  THIS  TEST.  Work  through  the  entire  test  answering  the  questions 
you  are  sure  you  know.  You  will  then  be  able  to  concentrate  on  the  questions  of  which  you  are  not  quite  sure. 

TOTAL  MARKS:  100 


PART  A: 

Multiple  Choice 

25  marks 

PART  B: 

Short  Answer 

30  marks 

PART  C: 

Long  Answer 

45  marks 
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25 

(1  mark  each) 


PART  A:  MULTIPLE  CHOICE 

Read  each  question  carefully  and  decide  which  of  the  choices  BEST  completes  the 
statements.  Locate  the  question  number  on  the  Response  Page  and  place  your  answer  in  the 
corresponding  blank. 

1.  This  type  of  restaurant  has  a separate  category  in  the  food-service  industry  and  may  be 
considered  public  or  institutional. 

A.  food  court 

B.  catering 

C.  cafeteria 

D.  concession 

2.  A type  of  ownership  involving  ownership  by  one  individual  is 

A.  franchise 

B.  sole  proprietorship 

C.  silent  partnership 

D.  limited  partnership 

3.  Segmenting  a marketing  by  age,  gender,  marital  status,  and  family  size  is  referred  to  as 

A.  demographics 

B.  socio-economics 

C.  geographies 

D.  behaviour  patterns 

4.  Psychographic  market  segmentation  groups  individuals 

A.  with  similar  occupations,  levels  of  education,  and  income 

B.  living  in  similar  neighbourhoods,  communities,  or  regions 

C.  with  similar  lifestyles,  attitudes,  and  personality  characteristics 

D.  by  their  knowledge  and  loyalty  to  particular  products  or  brands 

5.  The  AIDA  formula  for  advertising  is 

A.  advice,  inform,  direct,  access 

B.  announcements,  ideas,  distribution,  attitude 

C.  action,  interest,  demand,  attain 

D.  attention,  interest,  desire,  action 

6.  When  a reporter  gives  a factual  account  of  a product  or  service  at  a restaurant  without 
trying  to  persuade  a customer  to  buy,  it  is  called 

A.  advertising 

B.  sales  promotion 

C.  publicity 

D.  public  relations 
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7.  To  segment  a market  and  be  sure  it  is  large  enough  to  be  profitable,  you  should 
consider 

A.  measurability 

B.  accessibility 

C.  substantiality 

D.  availability 

8.  An  assortment  of  variables  that  can  be  adjusted  to  suit  specific  features  that  the 
consumer  wants,  and  consists  of  promotion,  place,  product,  price,  competition,  and 
consumer  is  known  as 

A.  a target  market 

B.  a marketing  mix 

C.  business  analysis 

D.  test  marketing 

9.  Choose  the  incorrect  statement  about  owning  a franchise. 

A.  The  franchise  company  owns  the  rights  to  a specific  name  and  concept. 

B.  The  franchise  will  provide  training  for  operating  the  business. 

C.  The  franchise  will  keep  all  of  the  profits. 

D.  The  franchise  will  define  a sales  area. 

10.  Cost  control  co-ordinators  are  considered  to  be  which  of  the  following? 

A.  front-line  staff 

B.  supervisory  staff 

C.  management 

D.  ownership 

11.  A cook  who  is  specialized  in  preparing  raw  meat,  fish,  cold  hors  d’ oeuvres,  and  salads 
is  called  a 

A.  patissier 

B.  garde  manger 

C.  saucier 

D.  rotisseur 

12.  The  terms  and  conditions  of  a permit  allowing  a restaurant  to  operate  are  under 

A.  the  Public  Health  Act 

B.  Environmental  Health  Services 

C.  Regional  Community  Health  Units 

D.  David  Thompson  Health  Region 
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13.  The  type  of  food  poisoning  causing  death  within  a few  days  of  a person’s  eating 
contaminated  food  is 

A.  hepatitis  A 

B.  botulism 

C.  streptococcal 

D.  salmonella 

14.  The  study  of  factors  influencing  a person’s  reaction  to  the  close  environment  is 

A.  aromatherapy 

B.  atmospherics 

C.  psychographics 

D.  demographics 

15.  A one-on-one  approach  for  reaching  the  potential  customer  is 

A.  advertising 

B.  personal  selling 

C.  publicity 

D.  sales  promotion 

16.  Specializing  and  focusing  on  a small  segment  of  the  target  market  is  called  identifying 
the 

A.  marketing  segmentation 

B . marketing  mix 

C.  geographies 

D.  market  niche 

17.  The  lighting,  restaurant  size,  building  material,  plants,  and  staff  costumes  are 

considered  to  be  the  of  a restaurant. 

A.  atmosphere 

B.  mood 

C.  decor 

D.  curb  appeal 

18.  A serving  style  in  which  servers  transfer  the  guests’  selections  from  silver  platters  to 
their  plates  is 

A.  American  style 

B . Russian  service 

C.  French  style 

D.  English  service 
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19.  A marketing  promotion  considered  to  be  free  advertising  is  called 

A.  personal  selling 

B.  dealer  displays 

C.  publicity 

D.  contests 

20.  Long-term  results  you  want  your  restaurant  to  achieve  are 

A.  goals 

B.  the  mission  statement 

C.  philosophies 

D.  objectives 

21.  The  use  of  displays  to  promote  menu  items  is  referred  to  as 

A.  visual  merchandising 

B.  personal  selling 

C.  sale  promotion 

D.  publicity 

22.  Restaurants  that  are  part  of  a multi-unit  company  operating  under  the  ownership  of 
one  company  are  considered  to  be 

A.  a franchise 

B.  a chain 

C.  an  independent 

D.  a family-owned  business 

23.  A common  problem  in  restaurant  design  is 

A.  poor  lighting 

B.  overcrowding 

C.  inadequate  storage  space 

D.  poor  ventilation 

24.  Ray  Kroc  and  R.  David  Thomas  are  considered  to  be 

A.  hamburger  experts 

B.  innovators 

C.  inventors 

D.  millionaires 

25.  A group  of  people  with  wants,  needs,  values,  and  expectations  are 

A.  demographics 

B.  market  segments 

C.  target  markets 

D.  geographies 
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PART  A: 

RESPONSE  PAGE 

i. 

14. 

2. 

15. 

3. 

16. 

4. 

17. 

5. 

18. 

6 

19. 

7. 

20. 

8.  21. 


10. 

23. 

11. 

24. 

12. 

25. 

13. 

Name  of  Student 

Student  T.D.  # 

Name  of  School 

Date 
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Value 

30 

(2  marks) 


(2  marks) 


(2  marks) 


(2  marks) 


(2  marks) 


PART  B:  SHORT  ANSWER 

Answer  each  of  the  following  questions  using  the  space  provided.  Use  complete  sentences 
unless  you  are  asked  to  use  list  form. 

1.  Define  the  following  terms. 

a.  visual  merchandising 


b.  atmosphere  of  a restaurant 


c.  family  restaurant 


d.  full-service  restaurant 


e.  catering 


Name  of  Student 

Student  I D # 

Name  of  School 

Date 
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(2  marks) 


(2  marks) 


(2  marks) 


(2  marks) 


f.  a general  partnership 


2.  What  are  two  jobs  that  are  considered  to  be  in  the  front  line  in  the  restaurant  business? 


3.  How  can  a trend  influence  the  food-service  industry? 


4.  What  are  two  technology  changes  in  the  food- service  industry? 


Name  of  Student 

Student  T.D.  # 

Name  of  School 

Date 
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(2  marks)  5.  Give  two  reasons  why  innovations  result  in  the  establishment  of  new  ideas  or 
improvements  in  business. 


(2  marks)  6.  Describe  two  ways  customer  needs  can  be  categorized. 


(2  marks)  7.  List  two  ways  of  satisfying  customer  expectations. 


(2  marks)  8.  Describe  two  influences  that  can  affect  the  success  of  personal  selling. 


Name  of  Student 

Student  T.D.  # 
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(2  marks) 


9.  Suggest  two  kinds  of  sales  promotions. 


10.  List  two  advantages  of  owning  a franchise. 


Name  of  Student 

Student  T.D.  # 

Name  of  School 

Date 
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45 


PART  C:  LONG  ANSWER 

Describe  your  ideal  restaurant  by  providing  information  about  the  following: 

• the  type  of  restaurant 

• menu  choices,  prices 

• service  policies,  expectations  of  servers  and  serving  styles 

• atmosphere/decor 

• your  target  market  and  characteristics 

• ideas  for  sales  promotions 

• advertising  or  publicity  plans 

• location  advantages  and  disadvantages 

• analysis  of  competiton 

• two  rules  for  how  employees  will  adhere  to  health  regulations 

• two  methods  for  handling  complaints 


(There  is  more  room  for  your  answer  on  the  next  page.) 

Name  of  Student 
Name  of  School 


Student  I.D.  # 
Date  _____ 
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(There  is  more  room  for  your  answer  on  the  next  page.) 

Name  of  Student 
Name  of  School 


Student  I.D.  # 
Date  


Tourism  Studies  3030 


12 


Final  Test 


(There  is  more  room  for  your  answer  on  the  next  page.) 

Name  of  Student 
Name  of  School 


Student  I.D.  # 
Date  
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Name  of  Student 

Student  I F)  # 

Name  of  School 

Date 

TEACHER  QUESTIONNAIRE  FOR  FOOD-SERVICE  OPERATIONS 


This  course  is  designed  in  a new  distance  learning  format,  so  we  are  interested  in  your  responses.  Your 
constructive  comments  will  be  greatly  appreciated,  as  future  course  revisions  can  then  incorporate  any 
necessary  improvements. 

Teacher’s  Name  Area  of  Expertise  

School  Name  Date  

Design 

1.  The  course  follows  a definite  systematic  design.  Did  you  find  it  easy  to  follow? 

□ Yes  □ No  If  no,  explain. 


2.  Did  your  observations  reveal  that  the  students  found  the  design  easy  to  follow? 
□ Yes  □ No  If  no,  explain. 


3.  Did  you  find  the  Learning  Facilitator’s  Manual  helpful? 
□ Yes  □ No  If  no,  explain. 


4.  Part  of  the  design  involves  stating  the  objectives  in  student  terms.  Do  you  feel  this  helped  the  students 
understand  what  they  were  going  to  learn? 

□ Yes  □ No  If  no,  explain. 


Tourism  Studies  3030 


1 


Teacher  Questionnaire 


5.  The  Learning  Facilitator’s  Manual  contains  answers  to  the  questions  in  the  Assignment  Booklet  and  a 
sample  test.  Did  you  find  these  helpful? 

□ Yes  □ No  If  no,  explain. 


6.  Did  the  Follow-up  Activities  prove  to  be  helpful? 
□ Yes  □ No  If  no,  explain. 


7.  Were  students  motivated  to  try  these  Follow-up  Activities? 
□ Yes  □ No  If  no,  give  details. 


8.  Suggestions  for  computer  and  video  activities  are  included  in  the  course.  Were  your  students  able  to  use 
these  activities? 

□ Yes  □ No  Comment  on  the  lines  below. 


9.  Were  the  assignments  appropriate? 

□ Yes  □ No  If  no,  give  details. 


10.  Did  you  fax  assignments?  □ Yes  □ No 

11.  If  you  did  fax,  did  you  get  satisfactory  results  from  using  this  procedure? 
□ Yes  □ No  If  no,  give  details. 
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Instruction 


1 .  Did  you  find  the  instruction  clear? 

□ Yes  □ No  If  no,  give  details. 


2.  Did  your  observations  reveal  that  the  students  found  the  instruction  interesting? 
□ Yes  □ No  If  no,  give  details. 


3.  Did  you  find  the  instruction  adequate? 

□ Yes  □ No  If  no,  give  details. 


4.  Was  the  reading  level  appropriate? 

□ Yes  □ No  If  no,  give  details. 


5.  Was  the  work  load  adequate? 

□ Yes  □ No  If  no,  give  details. 


6.  Was  the  content  accurate  and  current? 

□ Yes  □ No  If  no,  give  details. 
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7.  Did  the  content  flow  consistently  and  logically? 
□ Yes  □ No  If  no,  give  details. 


8.  If  applicable,  was  the  transition  between  print  and  other  media  smooth? 
□ Yes  □ No  If  no,  give  details. 


Additional  Comments 


Thanks  for  taking  the  time  to  complete  this  questionnaire. 
Your  feedback  is  important  to  us.  Please  return  this 
questionnaire  to  the  address  on  the  right. 

Fax  Number:  674-6561 


Instructional  Design  and  Development 
Learning  Technologies  Branch 
Box  4000 
Barrhead,  Alberta 
T7N  1P4 


Note:  Please  ensure  that  each  of  your  students  has  completed  and  forwarded  a copy  of  the  Course  Survey. 
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